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Ingredients: 

Chicken breasts (boneless) 3 

Onions (finely cut) 2 

Capsicum (finely cut) 1 

Green chillies (chopped) 2 

Tomato [blended) 2 tbsp 

Tomato ketchup 2 tbsp 

Cumin seeds (roasted and powdered) 1 tsp 

Coriander seeds (roasted and powdered) 1 tsp 
Red chilli powder 1 tsp 

Dried mango Vi bp 

Black pepper [crushed] ’/i bp 

Tomato (cubed) l 

Salt 1 bp 

Oil Vi cup 

Fresh coriander [finely cut) for garnishing 



Method: 

* Cut chicken breasts into thin pieces. 

* Heat ail on an iron griddle; fry onions till soft. 

* Add chicken, red chillies, coriander, cumin, pepper, 
blended tomato, dried mango, ketchup and salt; cook for 
10 minutes* 

* Add capsicum, tomato, green chillies; cook for a few 
minutes, 

■ Dish out; garnish with coriander. 
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Fried Mince 

Ingredients: 

Beer mince ("roc - zzz~rz 
Dried, brg rec cr %s 
Green chillies c ^ i 
Glnger/gcdic oo$*e 
Turmeric pev*de r 
Block peeper co.:reo ; 

i i i 

Lemcn juice 

So’t 

Oil 

Fresh coric'der [\ -e / c-* 
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Method: 

* Rccst mines w *r cir^/ccr c “o r-er c c*w sol* in □ v/ok 
till dr/. 

* Add red chi e: , o^e^er c^ e: or d oil; fry 

thoroughly* 

* Add (error [t/ce; c ; :' rx*. 

* Sprinkle ccricmder ver/e 
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Chinese Chicken Balls 



. •* 



i 






' .i i 

>» V. 

; 
v 

* 



Ingredients: 

Chicken mince 
Ginger/garlic paste 
Cornflour 
Chicken powder 
Bread 

White vinegar 

Black pepper (crushed) 

Sugar 

Spring onions (finely cut) 

E99S 

Salt 

Oil 



V 2 kg 

1 tbsp 

2 tbsp 

1 tbsp 

2 slices 
2 tbsp 
’/a tbsp 

1 tsp 

2 + for garnishing 

2 

to taste 
for frying 



Sauce Ingredients: 



Chilli garlic sauce '/a cup 

Tomato ketchup 1 cup 

Jaggery powder 1 tbsp 

Cornflour 1 tbsp 

Salt to taste 



Method: 

• Remove crusts from bread; grind mince and bread in a 
chopper. 

• Add cornflour, chicken powder, vinegar, pepper, spring 
onions, eggs, sugar, ginger/garlic and salt. 

• Shape mince into small balls. 

• Heat oil in a wok; fry meatballs golden; dish out. 

• Cook sauce ingredients in a saucepan for 5 minutes; pour 
over meatballs; garnish with spring onion. 
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Coconut Balls 



Ingredients: 

Bitter gourds (whole) 
Onions [finely cut) 

Red chillies (crushed) 
Turmeric powder 
Ginger/garlic paste 
Coriander seeds 
Onion seeds, Ferine- seeds 
Tamarind pulp 
Jaggery powder 
Curry leaves 
Tomato (blended) 

Salt 

Mustard oil 



V 2 leg 

A 

1 fbsp 
1 tip 

1 tbsp 

2 tbsp 

1 tsp each 
16 cup 

1 tbsp 

10 

2 

to fa tie 
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1 cup + for frying 



Washing Ingredients: 

Turmeric powder 1 tsp 

Tamarind pufp 1 tbsp 

Jaggery, Salt 1 tsp each 

Method: 

* Peel bitter gourds; make sifts in them; do -seed* 

* Coat bitter gourds with washing ingredients without 
washing them; set aside for 10 minutes. 

* V/ash bitter gourds; place them on top of a strainer. 

* Heat Gil in a pot; fry onions light pink; add ginger/garlic, 
red chillies, turmeric, coriander, fennel, tomato and salt; 

h 

* Stuff bitter gourds with fried masala; fasten with threads. 

* Heat oil in a frying pan; fry bitter gourds; add to the same 
pot with the onions. 

* Add curry leases, onion seeds, tamarind and jaggery; 
keep on burn. 
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Coconut Balls 




Ingredients: 

Desiccated coconut 
Powdered milk 
Sugar free sweets 
Milk (fresh) 

Raisins 

Almonds (finely cut) 



1 cup 4- for coating 

1 cup 
% cup 
6 tsp 

2 tbsp 
4 tbsp 
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Method: 

• Mix all ingredients in □ bowl; shape into balls. 

• Coat with coconut. 
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Vegetable Paratliay 



Ingredients: 

ReFined flour (sifted) 

Mixed vegetables (boiled and chopped) 
Green chillies (chopped) 

Fresh coriander (chopped) 

Salt 

Clarified butter 
Oil 

Lettuce leaves. Carrots (finely cut) 



300 grams 
250 grams 
8 

Vi bunch 
to taste 
3 tbsp 

for frying 
for decoration 
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Method: 

* Mix thoroughly coriander, chillies and mixed vegetables in a 
bowl, 

* Add to flour along with clarified butter, and salt; knead into 
dough with lukewarm water, 

* Divide into balls; roll out into discs, 

* Fry on an iron griddle while applying oil on the sides. 

* Decorate a dish with lettuce and carrots; place parathay on 
it; serve. 
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Creamy Chicken Handi 



Ingredients: 

Chicken boneless pieces 
Onion (blended) 

Almonds (ground) 

Yogurt (whipped) 
Ginger/gorlie paste 
Black pepper (crushed) 
White pepper powder 
Hot spices powder 
Cumin powder 
Nutmeg and mace powder 
Coriander powder 
Green chillies 
Cream (whipped) 

Salt 

Clarified butter 
Almonds (finely cut) 



Vi kg 
Vi cup 
Vi cup 
250 grams 
1 tbsp 
V ? tsp 
1 tsp 

V 2 tsp 
V2 tsp 

Vi tsp 
Vi tsp 

5 

V2 cup 
to taste 
4 tbsp 

for garnishing 



Method; 

* Heat clarified butter in a pot; fry onion golden; add 
ginger/garlic and chicken; fry, 

* Add remaining ingredients except cream; cook till chicken is 
tender. 

* When clarified butter separates, add cream; dish out, 

* Garnish with almonds; serve. 
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Crispy Fried Potatoes 
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Ingredients: 




Potatoes (par-boiled) 


V2 kg 


Rice flour 


Vi cup 


Coriander powder 


1 tsp 


Cumin powder 


1 tsp 


Yogurt 


4 tbsp 


Gram Hour 


1 cup 


Turmeric powder 


Vi tsp 


Red chilli powder 


2 tbsp 


Green cardamom powder 


V2 tsp 


Salt 


to taste 


Oil 


for frying 


Lettuce leaves (cut) 


for decoration 


Chilli garlic sauce 


as accompaniment 



Method: 

* Cut potatoes into small cubes. 

* Mix all remaining ingredients, except oil, with potatoes. 

* Pierce potatoes onto wooden skewers. 

* Heat oil in a frying pan; fry skewers from all sides; dish out 

* Decorate dish with lettuce; serve with chilli garlic sauce. 





/ •/> 


■* 


6^/2 




■ ■ " 






B/JjJ*-'' h' U' 


£>/Lj\/ 4 


J*' 




»<■ 


J fcuL_ U '/; 

T “ 


* 1 


ifi 


G/Jtf L l *J* 


JJZ-'+V* 




» 


J? 




J 


£-£<Lir 


U-jt* 




jvJis rjc 



« 

* 

SfSjcji j JJ\}_ jit* S' 

&r J,< 






□svilled Chickan 



Inqredients: 



■In c^en f hor:e!ess pieces) 


V? kg 


c caste 


1 ibsp 


O.'cn (chopped) 


1 


_ c~'C*o a ended) 


1 cup 


v ^ * a r a 


1 tsp 


C„rr/ pander 


1 ibsp 


jr 

•'/- /i recar 


2 ibsp 


s< 

H*- 

V^- ■ " V & 

^ _*■ * ^ a? 1 m 

_ £ r" o'- cice 


2 ibsp 


1 ibsp 


c^C’wr. v-ccr 


2 ibsp 


zest 'grated} 


1 tsp 


: *e:' '.z' ander (chopped) 


4 ibsp 


*»■ 

' ^ ■ 


to taste 


r- i 
_> 


as required 


,pr r : cesj, Green chillies 


for garnishing 



v e t n o d : 



chicken with garlic and salt; set 
V / ingredients in a bowl; mix 

in n p/rex dish. 

m ore-heoted oven at 200 ? C for 
Gcrn sh #/;th lemon and chillies; serve. 



aside for 1 hour, 
with chicken and 

20 minutes; remove. 
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Spicy Fry-up Rice 






Ingredients: 

Sela rice (soaked) 

Chicken pieces (boneless) 
Garlic (chopped) 

Carrol (finely cut) 

Capsicum {finely cut) 

Dried, round red chillies 
Red chillies (crushed) 

Black pepper (crushed) 

Ch inese salt 
Chicken cube 
Water 
Salt 

Olive oil 

Fresh coriander. Green chillies 



250 grams 
200 grams 
4 
1 
1 

4 

1 tsp 
1 tsp 
Va tsp 
1 

1 Va cups 
to taste 
1 tsp 

for garnishing 



Method: 

• Heat oil in a pot; fry garlic and dried red chillies. 

• Add chicken, red chillies, pepper, Chinese salt and salt; cook 
till chicken is tender. 

• Add chicken cube, water, carrot, capsicum and rice; parboil 
rice; keep on dum. 

• Dish out; garnish with coriander and green chillies; serve. 
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Wings Ingredients: 




Chicken wings 


Vs kg 


Cornflour 


Va cup 


Refined flour (sieved' 


Va cup 


Salt 


1 tsp 


Sauce Ingredients: 




Chilli Oil 


l/ 4 CUp 


Frsh sauce 


1 tbsp 


Garlic (crushed) 


1 tbsp 


Sweet sauce 


Vs cup 


Soya sauce 


1 tbsp 


Brown sugar 


2 tbsp 


Oyester sauce 


2 tbsp 


Cumin seeds 




(roasted and powdered) 


1 tsp 


Tomato puree 


Vs cup 


Onion (chopped) 


2 tbsp 


Cucumber, 




Lettuce leaves. Tomato 


for decoration 


Bread roll 


as accompaniment 


Method: 




Marinate wings with their ingredients. 


Heat oil in a wok; fry wings golden; remove. 


Heat oil in a saucepan; fry 


onion ond garlic golden; 


add remaining sauce ingredients; cook for 5 minutes. 


Add wings; stir for a few minutes; dish out. 


Decorate dish with cucumber, lettuce and tomato: serve 


with bread roll. 
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Sizzling Chicken 

Chicken ingredients: 

Chicken pieces 
Soya sauce 

Cornflour, Refined flour 

Egg 

Black pepper (crushed). Salt 

Sauce Ingredients: 

Chilli sauce 
Sweet ond sour sauce 
White pepper powder 
White vinegcr, Soy Sauce 
Chicken stock 






300 grams 

1 tbsp 

3 tbsp each 

1 

Vi Isp each 

2 tbsp 

3 tbsp 
Vi tsp 
1 tbsp 
1 cup 

1 tsp 

2 



Garlic chopped 
Green chillies (chopped) 

Cornflour (made into paste with water) 1 tbsp 

Salt Vi tsp 

Oil ’A cup 

Spring onion (green part only) for garnishing 



Method: 

Marinate chicken with its ingredients. 

Heat oil in a frying pan; fry chicken golden; remove. 
Heat oil in o wok; fry garlic; add green chillies, chilli 
sauce, sweet and sour sauce, white pepper, vinegar, 
soya sauce, stock and salt; cook for a few minutes. 
Aad cornflour to thicken the sauce. 

Add chicken; remove on a sizzler; garnish with spring 
onion, serve. 
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Mini Pizza Swiris 

Ingredients: 


Refined flour [sieved) 


1 Vi cups 


Yeast 


1 Vi fsp 


Hot Water 


3 A cup 


Sugar 


1 tsp 


Salt 


1 tsp 


Oil 


Vi cup 


Filling Ingredients: 


Capsicum, Onion [chopped) 


1 each 


Eggs (boiled) 


2 


Cheddar cheese (grated) 


Vi cup 


Chilli garlic sauce 


Vi cup 



* 

* 



Method: 

Mix salt in flour; sieve, , 

Add remaining ingredients; knead into a soft dough 
aside in a greased bowl for 1 hour, 

Roil out doughlengthwise. . . 

Spread filling inqredients on it; roll over lengthwise- 
Cut into 1-inch thick pieces. L , 

^ ace pieces on a baking tray; bake in a pre-heated 
oven at 200°C for 15 minutes; remove* 
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Ingredients: * 


Saltish biscuits 


2 cups 


Butter (melted) 


259 grams 


Batter Ingredients: 


*Cheese curds 


1 cup 


Fresh cream 


V 2 cup 


Lemon juice 


1 tbsp 


Cream cheese 


4 tbsp 


Gelatin (dissolved in water) 


1 tsp 


Chicken Ingredients: 


Chicken (boiled and shredded) 


1 cup 


Garlic powder 


2 tbsp 


Black pepper (crushed) 


V 2 tsp 


Onion, Spring Onion (chopped) 


2 tbsp 


Carrot (grated) 


2 tbsp 


Cucumber (cut into small pieces) 


Vi cup 


Water 


Va cup 


Salt 


V2 tsp 


Method: 



• Crumble biscuits; combine with butter; pour little batter 
into mini cheese cake moulds; press and refrigerate. 

• Beat batter ingredients together with an electric beater; 
add chicken ingredients; set on top of crumble biscuits 
in moulds; refrigerate. 

• Remove from mould ; serve. 

*To make cheese curds, hang 1 V 2 cups yogurt in a 
cheesecloth for 3 hours. 

“Use rubber mould. Press from the bottom to remove 
cakes from it. 
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Noodles with Tomato Sauce 



Ingredients: 

Beef mince (coarsely ground) 
Noodles (boiled) 

Onions (chopped) 

Tomatoes (blended) 

Tomato ketchup 
Red chillies (crushed) 

Block pepper (crushed) 
Oregano, Thyme 
Basil leaves (chopped) 

Carrot (finely cut) 

Capsicum (finely cut) 

Soya sauce. Chilli sauce 
White vinegar 
Ginger/gaHic paste 
Fresh coriander (chopped) 

Oil 

lettuce leaves 



Vi kg 
2 cups 
2 

250 grams 

1 cup 

2 tsp 
1 tsp 

1 tsp each 

2 tbsp 
1 cup 

1 cup 

2 tbsp each 

1 tbsp 

2 tsp 
2 tbsp 
4 tbsp 

for decoration 



Method: 



* Heat oil in a pot; fry onions golden. 

* Add mince, ginger/garlic, red chillies and pepper; fry on 
high flame* 

* When dry, add tomatoes, ketchup, oregano, thyme and 
basil; cook for 5 minutes. 

* Add carrot, capsicum, soya sauce, chilli sauce, white 
vinegar and noodles; remove from flame, 

* Add coriander; dish out. 

* Decorate dish with lettuce; serve. 
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Tikka Green Masala 




Tikkay Ingredients: 


Chicken tikkay 


4 


Block pepper (crushed) 


1 tsp 


Cornflour 


Vi cup 


Yogurt 


1 cup 


Salt 


Vi tsp 


Oil 


for frying 


Masala Ingredients: 


Green chillies (finely cut) 


10 


Tomatoes (Finely cut) 


6 


Fenugreek leaves 


250 grams 


Fresh coriander finely cut) 


Vi bunch 


Ginger/garlic paste 


1 tbsp 


Spring onion (finely cut) 


250 grams 


Salt 


Vi tsp 


Butter 


1 00 grams 


Fresh coriander 


for sprinkling 


Yogurt 


for pouring 


Method: 


Marinate tikkay with their ingredients; 


set aside for Vi hour 


Heat oil in 0 wok; fry tikkay golden; remove. 


Heat butter in a separate wok; fry all masala ingredients. 


Add tikkay and yogurt; cook for □ few 
Add coriander; dish out. 


minutes. 
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Beef Spiral 



Ingredients: 

Undercut (finely cut) !/i kg 

Spiral noodles (boiled) 2 cups 

Oregano '/i tsp 

Rosemary Vi tsp 

Tomato (blended) 5 tbsp 

Garlic paste 1 tbsp 

Tomato (chopped) 1 

Capsicum (chopped) 1 

Spring onion (finely cut) 1 

Parsley (chopped) Vi bunch 

Worcestershire sauce 3 tbsp 

Black pepper powder tsp 

White pepper powder V* tsp 

Fresh coriander (chopped) 2 tbsp 

Salt *° fas,e 

Oil 3 tbsp 



Method: 

• Heat oil in a pot; fry garlic and undercut till colour 
changes. 

• Add oil remaining ingredients except noodles and fresh 
coriander; fry till dry. 

• Add noodles and coriander; dish out. 
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Lentil Chicken 



i * 



z'^zien ts: 



*■ 



es small) 


1 kg 


boiled) 


250 gram; 


if— 1 .ecr- es 


2 tbsp 


l iwnole) 


10 


f 

HP J 


l fsp 


crushed) 


1 )bsp 


IC rn s 


1 Isp 




V 2 kg 


j. ^ 

-*■ * < 


1 tsp 


•— *« 
- p_i i*C 


1 tbsp 


■ft 


1 tsp 




1 tsp 


r 


1 cup 


irC) 


for sprinkling 



* L QQ , 

* "'V'j o utter in a pot; fry ginger/ garlic, 

* ^ oc c* cook till colour changes* 

Aoc **r^a ring ; r.gredienb except green chillies, hat spices 
v"*c r cock till chicken is tender* 

* Aoc *enfh: cook till dry. 

" oc c es and hot spices; sprinkle ginger; ver /u. 
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Ingredients: 



Fish filler 
Oregano 
Garlic powder 
Cornflour 
Egg white 



Salt 

Oil 



Mixed vegetables 
accompaniment 



Sauce Ingredients: 

Tomato ketchup 
Chill i sauce 
Chicken stock 
Butter 



1 kg 
V2 hp 
Vi tsp 

2 cups 

1 

V2 tsp 

for brushing 
os 



V2 cup 




V2 cup 
5 grams 



Method: 

* Marinate fish with oregano, garlic powder, cornflour, egg 
white ond salt; set aside for a little while. 

* Brush oil on a grill pan and heat it; grill fish from both 
sides; remove on a si zzler. 

* Cook sauce ingredients in a saucepan for o little while; 
pour aver fish, 

* Lightly grill vegetables on the grill pan; serve with fish. 
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Salad 



Ingredients: 

Potatoes (boiled and cubed) 

Carrot (boiled and cubed) 

Kidney beans (boiled) 

Lemon juice 

Mayonnaise 

Black pepper (crushed) 

Raisins 

Salt 

Eggs (boiled) 



1 cup 

'/? cup 

Vi cup 

1 lbsp 
Vz cup 
Vt tsp 

2 tbsp 
Vi tsp 

for garnishing 
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Method • 

• Mix all ingredients in a salad bowl. 

• Cut eggs lengthwise into 4 pieces; garnish salad with 
them. 

• Serve chilled. 
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Arabic Pilaf with Elbow Pasta 




Ingredients: 

Chicken pieces 

Pasta (boiled) 

Onions (chopped) 
Tomato (blended) 
Tomatoes (chopped) 
Green cardamoms 
Cardamoms 
Cinnamon 
Cloves 
Bay leaf 

Black pepper (crushed) 
Hot spices powder 
Raisins 

Almonds (finely cut) 

Pine nuts 

Water 

Sait 

Oil 



500 grams 

2 cups 

2 

1 tbsp 

2 

3 

2 

2 sticks 

4 
1 

Vi tsp 

1 tsp 

2 tbsp 
2 tbsp 
2 tbsp 
V? cup 
1 tsp 

Vi cup + for frying 
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Method; 

* Heat oil in a pot; fry onions golden. 

■ Add chicken, both cardamoms, cinnamon, cloves, bay 
leaf and hot spices; cook till chicken is tender, 

* Add water, tomatoes, blended tomato, pepper and salt; 

for a little while. 

* Add past a; remove from flame; dish out. 

* Heat oil in a Frying pan; fry raisins, almonds and pine 
nuts; odd to dish. 
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Potato Pancakes 

Ingredients: 

Potatoes (boiled) 

Onion 

e 99 

Mayonnaise 
Refined flour 
Black pepper (crushed) 

Saif 

Oil 

Eggs (boiled and cuf) 

Soya, Spring onion (big pieces) 



2 

1 

1 

2 tbsp 
1 tbsp 
1 tsp 
fo taste 
for Frying 

for garnishing 
for garnishing 
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Method: 

* Combine potatoes and onion in a chopper* 

* Add egg, mayonnaise, flour, pepper and salt* 

* Heat oil in a frying pan. 

* Spread potatoes in pan in the shape of pan calces; fry 
golden from both sides; remove* 

* Repeat process to moke more pan cakes* 

* Garnish with eggs, spring onion and soya; serve* 
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Picante Chicken 



Ingredients: 

Chicken pieces 
Hot spices powder 
Spring onion {blended) 

Black pepper (crushed) 
lemon juice 
Soya sauce 
Tomatoes (blended) 

Garlic (crushed) 

Dried, round red chillies (ground) 

Salt 
Oil 

Spring onions, Tomato (small cubes) for decorating 
Green chutney for dressing 



8 

1 fbsp 
3 /ii cup 

1 tsp 

1 tsp 

2 tbsp 
2 tbsp 

2 doves 

8 

to toste 

Vi cup + for brushing 
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Method : 

■ Mix all ingredients in a bowl; refrigerate overnight* 

Heat a gri I pan; brush oil on it* 

Grill chicken till crispy (cook for at least 8 minutes from each side). 
Decorate a dish with tomato; place chicken on it; garnish 
with spring onions and chutney; serve* 








Prawn Pasta 




Ingredients; 

Prawns (washed and de*veined) 40C 
Shell pasta (boiled) 2 a 

Garlic (chopped) 3 cl 

Red chillies crashed) V 2 t 

Tomatoes (chopped) 25C 

Olives (cut) Vt c 

Parsley (chopped) 4 ft 

Basil leaves (chopped) 1 fs 

Black pepper (crushed) 1 ts 

Salt to tc 

Olive oil 3 tfc 
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Method: 

* Heat oil in a wok; fry garlic and red chillies for a few 
minutes. 

* Add tomatoes, parsley and basil; cook for 1 0 minutes 

* Add prawns, pepper, olives and salt. 

* Add pasta; dish out. 

* Serve hot. 
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Chicken Jalfrezi Kebabs 



Ingredients: 

Ch icken mince 
Jalfrezi paste 
Peas (crushed) 

Fresh coriander (chopped) 
Cauliflower (chopped) 
Spring onion (chopped) 
Black pepper (crushed) 
Salt 
Oil 

Lettuce leaves 
Yogurt 



500 grams 
l A cup 
V4 cup 
2 tbsp 
Va 
7 

1 tsp 
to taste 

2 tbsp + for frying 
for decoration 

as accompaniment 



Method: 

• Mix all ingredients in mince; shape into kebabs. 

• Heat oil in a frying pan; fry kebabs golden; remove. 

• Decorate a dish with lettuce; place kebabs on it; serve with 
yogurt. 
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Saffron Chicken 



Ingredients: 

Chicken breasts (boneless) A 

Yogurt (whipped) 2 cups 

Black pepper (crushed) Va tsp 

Saffron Va tsp 

Garlic (crushed} A doves 

Salt Vi tsp 

Yoqurt for pouring 



Method: 

* Mix all ingredients in a bowl; refrigerate for 6 hours, 

* Brush oil on a grill pan; grill chicken on if from both sides 
For 8 minutes each; remove. 

* Pour yogurt on chicken; serve. 







»'4 


cj> 


; f -> 

Ok- 


)(j"* 

a 






bl tf- ! 4 

T ■ r 


d>/‘ V 
* 















6 Jtl \jZ Lr wU . r < * L* 
- i/ /Jr/Ji ; ^ , lC 








Butter Mutton 



Ingredients: 

Mutton 


! h kg 

1 


Onion [chopped) 


Tomatoes (chopped) 


2 


Ginger paste 


1 tbsp 


Garlic paste 


2 tsp 


Green chillies (blended) 


1 tbsp 


Yogurt (whipped ! 


% cup 


Cream (whipped) 


Vd cup 


Turmeric powder 


V 2 tsp 


Hot spices powder 


1 Vi tsp 


Red chilli powder 


1 tsp 


Coriander powder 


Vi tsp 


Salt 


1 tsp 


Butter 


V* cup 


Oil 


4 tbsp 


Fresh coriander (chopped) 


for sprinkling 



Method: 

■ Heat oit in a pot; fry onion, garlic and ginger. 

• Add mutton, tomatoes, green chillies and water; cook till 
mutton is tender. 

• When dry, add all remaining ingredients except butter and 
fry; add butter; dish out. 

• Sprinkle coriander; serve. 
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Date and Nut Muesli Slice 


Ingredients: 




Muesli (roasted) 


1 '/2 CUpS 


Refined flour (sieved) 


1 cup 


Icing sugar 


1 cup 


Desiccated coconut 


Viz cup 


Walnuts (chopped) 


1 cup 


Dates (de-seeded) 


1 cup 


Golden syrup 


2 tbsp 


Hot water 


1 tbsp 


Bicarbonate of soda 


V 2 tSp 


E gg 


1 


Butter 


100 grams 



Method; 

* Line a 1 9x29-inch rectangular mould with butter paper. 

* Mix muesli, flour, sugar, coconut, walnuts and dates in a 
bowl. 

* Cook butter, golden syrup and water in a saucepan; cook 
till thick; remove from flame* 

* Add soda; add mixture to muesli; add egg, 

* Add batter to mould; press with a spoon. 

* Bake in a p re- heated over at I 80°C for 30 minutes; 
remove, 

* Place on a wire- rack; allow to cool 
Cut into pieces and serve* 
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Chocolate Chip Cookies 


Ingredients: 


Refined flour 


2 Va cup 


Baking soda 


1 tsp 


Icing sugar 


Vt cup 


Brown sugar 


1 cup 


Vanilla essence 


1 tsp 


Egg* 


2 


Chocolate chips 


2 cups 


Salt 


} tsp 


Butter (unsalted) 


3 /i cup 




Method: 

• Mix salt and soda in flour; sieve. 

• Beal butter and both sugars in a bowl with an electric 

beater till creamy. 

• Add essence and eggs; beat; add flour and chocolate 
chips; mix with a spoon. 

• Drop spoonfuls of batter in a baking tray on intervals. 

• Bake in a pre-heated at 180°C for 10 minutes or till 
golden; remove on a wire- rack. 

• Allow to cool; serve. 
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Apple and Cabbage Salad 


Salad Ingredients: 


Cabbage (finely cut) 


Vi 


Carrot (finely cut) 


1 


Apple (finely cut) 


1 


Parsley (chopped) 


2 tbsp 


Lemon juice 


1 tbsp 


Dressing Ingredients: 


Mayonnaise 


1 cup 


White vinegar 


% cup 


Honey 


1 tsp 


Poppy seeds 


1 tbsp 


Black pepper [crushed) 


1 tsp 


Salt 


Vi tsp 



Method: 

* Mix dressing ingredients in a bowL 

* Mix salad ingredients in a separate bowl; add dressing, mix 
well; refrigerate.. 

* Serve cold* 
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Bread Loaf 



Ingredients; 

Chicken pieces (boneless) 

Eggs (boiled) 

Bread 

Fresh cream 
Mayonnaise 
Black pepper (crushed) 

Red chillies powder 
Ginger /garlic paste 
Chinese salt 
Salt 

Tomato ketchup, Fresh coriander 



Method: 

* Bring to boil chicken, Chinese salt, ginger/ garlic, pepper, 
red chillies and salt in a pot; shred chicken, 

* Add V 2 mayonnaise and Vi cream* 

* Mash eggs; add remaining mayonnaise and cream in it. 

* Spread egg mix on 1 slice of bread; place another slice on 
top; spread chicken on it* 

* Repeat process to prepare more stacks, 

* Place them side by side; coat with cream, 

* Garnish with coriander and ketchup; serve. 



250 grams 
3 

as required 

1 cup + for coating 

1 cup 

1 tsp 

1 tsp 

1 tsp 

Vi tsp 

to taste 

for garnishing 
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Eclairs 

Ingredients 



Wafer 

Refined flour 
Butter 

Eggs 

Salt 

Chocolate (melted) 

Fillings Ingredients: 

Milk [fresh) 

Sugar 
Cornflour 
Egg yolks 
Vanilla extract 
Water 
Salt 



A + for brusnin 

l /2 tsp 

for garnishing 



2 Vi cups 
x h cup + 3 A cup 

V 4 cup 

4 

1 tsp 
1 cup 
I pinch 



Method: 

1 Cook water, butter and salt in a saucepan For 5 minutes; 
remove from Flame. 

> Add flour; cook for 2 minutes while stirring continuously. 

* Add eggs; beat with an electric beater, 

* Fill batter in a piping bag. 

1 Line a baking troy with butter paper; squeeze out batter in 
long and round shapes an if from the piping bag; brush egg 
on them, 

6 Bake in a pre-hcatcd oven at 250 C till golden; remove. 

* Cook filling ingredients in a saucepan while stirring 
continuously, till thick. 

* Fill filling in a piping bag; cut a hollow in the centre of 
bottom of eclairs and squeeze filling into them or make a 
hole in eclairs and layer with filling. 

* Garnish with chocolate; serve. 
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Spanish Omelette 

Ingredients; 



Eggs 5 

Potatoes (grated) 4 

Onion (chopped) 1 

Salt to taste 

Olive oil I cup 
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Method; 

* Heat oil in a frying pan; fry onion and potatoes golden; 
remove. 

* Add to eggs; beat; add salt, 

* Fry eggs in the same pan. 

* When golden from one side; place a plate on top of the pan 
and flip omelette. 

* Fry golden from the other side; remove in a plate. 
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Delicious Undercut 

Ingredients: 

Undercut ((inely cut) 

Ginger/ garlic paste 
Mustard paste 
Refined flour (sieved) 

Lemon juice 
Black pepper powder 
HP sauce 
Oil 

Com fried rice 



Vi kg 
1 tbsp 
1 tbsp 
Vz cup 
1 tbsp 
1 tsp 
1 tbsp 
for frying 

as accompaniment 



Method: 

Marinate undercut with mustard paste, ginger/garlic and 
lemon juice; refrigerate overnight. 

Heat oil in a wok; fry "undercut golden; remove in a pyrex 
dish. 

Add remaining ingredients; wrap undercut in aluminium foil 
Bake in a pre-heated oven at 180°C for 10 minutes; remove. 
Dish out; serve with corn fried rice. 
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Wings I ngredients: 

Chicken wings (with skin) 

Goriic powder 

Block pepper (crushed) 

Red chillies (crushed) 
Worcestershire sauce 
Apple cider vinegar 
Basil leaves. Lemon (slices) 

Sauce Ingredients: 



12 

1 tbsp 

2 hp 

1 tbsp 
1 tbsp 
\ tbsp 

for decoration 
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Hot sauce 


3 tbsp 


Chilli garlic sauce 


V 4 cup 


Lemon juice 


2 tbsp 


Butter 


1 tbsp 
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Method: 

• Marinole wings with their ingredients; refrigerate for 1 hour. 

• Place in a baking tray; bake in a pre-heated oven at 1 80'C 
for 30 minutes; remove. 

* Cook sauce ingredients in a saucepan for 5 minutes; add 
wings; dish out. 

* Decorate dish with basil and lemon; serve. 




o/zL Jl ^4 j ^ d/ 

SO ✓ 180°c Jt differ- k f&tjZt-JJ&c-'-U’ 

* .■ 
















Baked Potatoes 



Ingredients: 

Potatoes 250 grams 

Red chillies (crushed) 1 tbsp 

Basil leaves (chopped) 1 tsp 

Oregano 1 tsp 

Salt 1 tsp 

Oil 2 tbsp 



Method: 

• Peel potatoes; cut into rounds. 

• Mix potatoes with all ingredients; set aside for a little while. 

• Place potatoes on a baking tray; bake in a pre-heated oven 
at 200°C for 1 0 minutes; remove. 
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